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MONITORING THE SAFETY OF RAW MILK ON MICROBIOLOGICAL 
INDICATORS ON AGRICULTURAL MARKETS OF TERNOPIL AND 
KAMYANETS-PODILSKYI 
The results of monitoring of microbiological quality of raw milk sold in the agri-
food markets of Kamyanets-Podilsky and Ternopil are mentioned in this article. It is 
established that, the raw milk which is sold on the markets of the  towns of Kamyanets-
Podilskyi and Ternopil, did not meet the requirements of DSTU 3662-97  according to the 
indicator of QMAFAnM  in winter to 45 %, and mainly belonged to the first and second 
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grades. In summer, the amount of negatoscope raw milk sold on agricultural market 
reaches up to 52 %, and first grade only 11 %. The actual number of bacteria in 
negatoscope milk in summer reaches up to 10 million CFU/cm3, and in winter up to 
4 million CFU/cm3. It should also be noted that the milk is of the second grade has a very 
wide range of dimensions and therefore within this class during the summer, the number 
of bacteria is 3 times more than in winter. Such milk must be boiled before use. After all, 
the more the total number of bacteria in milk, the greater the likelihood of the presence of 
opportunistic or pathogenic microorganisms. 
Key words: agricultural market, monitoring, raw milk, implementation, quality, 
security, grade, expertise, bacterial obsene. 
.  
, ,  





 [1, 2]. -
 ( ) ( :  
,   30  º )   
. ,  
 
 10 . ,  
 
 [3, 4].    
,  
. , , 
,     
. ,    
,  
  .       
 
,  





 7357:2013 [5]. 
.  
, . -
. , .   
,   1,   
 45 %  
3662-97, .  
,  
 52 %,  11 %.  
 
 
. , ,  
.                    17  1 (61)  2, 2015 
 259















)       )  




,   
 3 
,  .   
 4  10 . 3.  
. ,  
,  
.    
  
, 









































. 1. , . -
. , ,  52 % 
 3662-97  ,   
 45 %. 
2.  
 10 . 3,  4 . 3.  
 
1. . .  
 //  .  .  ,  .  .   //  
. – , 2004. – 
. 29. – . 189–193. 
.                    17  1 (61)  2, 2015 
 260 
2.  
 / . . , . . , . .  [ .].  
, 2005.  800 . 
3.  49  20.04.2004  
. –  
.  – 22 .  
4. .  
 :  9225-84.  [  1986-01-01 ]. . :  
, 1986.  25 .  ( ). 
5. . : 
 7357:2013.  [  2013 08 22]. .: , 




. ., .- . ., . , 
. .,  « » 4 , 
 © 












. ., .- . ., .  
. .,  4  
 









: , , 
. 
                                                        
© . ., . ., 2015 
